Hearty flavours

Our favourite soups,
classic curries, wintry desserts
plus perfect lemon tart MORE THAN
SWELL
BYROM BAY'S
EXCITING NEW
FOOD SCEME
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When Lol encugh 1 handle peel and cef 350
Mueanwhile place dried chilbas and Fibisous
Rowers in & bl cove with Baling warer Srd
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segson o Baste Heat 11bsa chilli cil in & large
cassenole aver mediom head. add pasie ard shr
canstartty undil fragrant and thick (2-F minuses)
#oid femate and cminaman quil, reduze heat sa
I and simmer until thickened $15-18 mmutes)
raanwhile, heat remaining chill ofl in a frying pan
cyps high heat, add ruts, bread and a pinch of salt
and fry wrdil roasied J4-f minutes) Dran on papaer
torweds, plaoe in a food processar and process

a paste, adcing a resersod chiliHibisous wator

ta leesen, then ackd 1o homaho mixhure, Remoss
cinramon quill, ackd chooolate. remain ng resensed
crilli-hingcus warer and resornd axtal shock ane
bring to thee simmiar over mecium heat Fusse wirn
a nared-heled Blender ang sei in canaly nes. bme
jubte s rersprsed gatsEl

& For rougn fice Peal g Iryrg Qe oeer
mecium-high hear, 1ast pepzas and sunfiower
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Mete Cuaplc, habeners, mulsio and drapcte chiles
are avalbbie @ Mexican grocers, herbies.com
and firewarksfoods comau. Hibiscus fowers. also
called Jamaca Powers, arc availzble ot Fineworks
Foods and Fil Market (see shocksts plES]
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(pluss coadineg)
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T amcked pork ko la Gl BO0gm eackl
2 e OB oupsd hicken shack
F00 il ey whine wire
2 wach anigns, oslery stalks and carals
thopped
B tirpme sprigs
2 gadic doves
B thick slices sourdough bread
0 gm Gruyére, finely grated
Dilan béchamel
40 gm butter, diced
40 gm plan flour
400 mi rrilk, warmaed
W0 gm Dijon mustard

¥ tspfinely grated raimeg
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Waterereay palad
2 cups (eotely packed) waleniness
earmchans, halued
3 galder challar, Minky diced on a mardolin
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1 tbsp ofive ol
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brg 93 the bl Beduce heat ba low and simmes
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2 Heanwhile, §ar Dyan kéchamel melt butrer n
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The howeyromb dessert af Mamue & magniioesd
id iree Ao s fempf e recreafe St ak home

Sancira Pin, Potte Polnt, MNSW

Homevcomb with cultwred eream
At Marque rhey cwore Mer omn rresm. Tre cur
renpeon DIAE or buy 4 peod ceme frafche Mstesd
Prep time 5 mins, cook 10 mins (plus setting)
SErees -8

KT g casher sugar
150 gmliguid ghucos=

&% gm sngle blossom honey (such as

HMalfroy's Goid: see noded

1@ gm bicarbonate of soda

100 gm créme fraiche, ta serve

1 Lire a 2cme-squarne cake 1inwirh baking
paoer. Stir sugar, glucase, haney and ?5ml
waier in & decp saucepan awer medium-high
reat undll dissoheed, wiping down sides of pan
with o wiat pastry brush fo prevant onystaks
Farenireg. Bl uinfi] ELsg e Sprup macngs 100 an
a sgar thermometer (3-10 minuses] Remowe
fem hipat ang whisk in Bicarbonate of soda
Cirashuing will Toam ud Wor kg Gis ki pour

e ru e ind3 prepansd 1in arnd Eave 16 osel and
st {1-2 hoirs]

2 Wihen Lo, Bresk Pleinrcamb il shands
Homeypoamb will keep siceed in an ainigha
cantarer e g wiek, Serve horestamb shads
Wl iy fraiche

Mote Malicy's Gold hionsy i sealabls anline al
maliraysgakdeomiay @

@ REQUEST A RECIPE
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“The honeycomb dessert at Marque is magnificent.
I'd love to attempt to recreate it at home.”
Sandra Pin, Potts Point, NSW

Honeyvcomb with cultured eream
At Marque they culture their own cream. Try our
recipe on p138 or buy a good créme fraiche instead.
Prep time 5 mins, cook 10 mins (plus setting)
Serves 6-8
415 gm caster sugar
150 gm liquid glucose

&5 gm single blossom honey (such as

Malfroy’s Gold; see note)

18 gm bicarbonate of soda

200 gm creme fraiche, to serve

1 Line a 20cm-square cake tin with baking
paper. Stir sugar, glucose, honey and 75ml
water in a deep saucepan over medium-high
heat until dissolved, wiping down sides of pan
with a wet pastry brush to prevent crystals
forming. Boil until sugar syrup reaches 160C on
a sugar thermometer (8-10 minutes). Remove
from heat and whisk in bicarbonate of soda
Cmixture will foam up). Working quickly, pour
mixture into prepared tin and leave to cool and
set (1-2 hours).

2 When cool, break honeycomb into shards.
Honeycomb will keep stored in an airtight
container for a week. Serve honeycomb shards
with créme fraiche.

Note Malfroy's Gold honey is available online at
malfroysgoldcom.au. @



@ REQUEST A RECIPE

To request a recipe, write to

Marque's honeycomb Fare Exchange, Australian Gourmet Traveller,

with cultured cream GPO Box 4088, Sydney, NSW 2001, or
email fareexchange@bauer-media.com.au.
Please include the restaurant’s name and
address or business card, as well as your
name and address.

HONEYCOMB

Moroccan tea glass
from Pure and General.
All other props stylist’s
own. Stockists p183.



